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Part 1

Section 1.1

Section 1.2
A.

EFP2

A.

COMMODITY SPECIFICATIONS

EmergencyFood Product Requirements

Quality of Emergencyrood Products

The emergencyeedingpaste/barshall meetthe requirementsasspecifiedin the
Commercialltem Description(CID) for EmergencyFood Product, Readyo-Eat
(Meal Replacement)A-A-20358, datedNovembelr6, 2008,whichis availableat
https://www.ams.usda.gov/sites/default/files/media/CID%20Emergency%20Fo0d%20P
roducts%2C%20Reatly-Eat%20%28Meal%20Replacements%29.pdf

Fortification

Thereadyto-eatemergencyasteandbarsshallbefortified with avitaminand
mineralpremix, meetingrequirementsn the CID. Themanufactureshall
provide aCertificateof Analysis(COA) with testresultsfor eachrequiremento
certify compliance.

Shelf Life

The contractor shafirovidea certificate otonformancehat the product has a 3
year shelf life when stored at 80 degreabrenheitGovernmenverificationmay
includestoragefor 6 monthsat 100°For 36 monthsat 80°F. Uponcompletionof
eitherstorageperiod,the productcouldbe subjected to a sensory evaluation panel
for appearance and palatability. Prodwstiallnotbe morethan30 daysold on

date of delivery.

Quality Assurance

TheDairy componentnanufacturewill berequiredto havetheir facility
inspected by the DairgradingBranch(DGB), DairyProgram(DP), Agricultural
MarketingService(AMS), USDA tomeet requirementsontainedn Title 7 Code
of FederaRegulationsPart110. DGB shallcertify anddocumentiwith official
DGB certificatesthatthe dairy componentsneetthe requirementasstatal in
Section 10.2 of the CIDFor DGB certificatiorcontactgeferto the CID, Section
14.

Themanufacturewill be required to provide evidence that thanufacturing
plant hasundertakemuality assuranceneasuresvithin the 12monthsprior to the
dateof contractawardasreferencedn the CID, QualityAssurancerovisions,
Sectionll,including11.1.1(Plantsystemsaudit)or 11.1.2(Plantsurvey).

Fortheemergencyasteandbars,productquality andacceptabilitywill be
determinedasstatedn the CID, Sectionl1, Quality Assurancell.3,USDA
Certification.This certificationshallbe contractepaid USDA, Agricultural
MarketingService Fruit and Vegetabl@rogramsProcessed Products Branch
(PPB)in-plantinspectionThisincludessatisfactorycompletionof a PPB plant
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surveyandPPBinspector(s)pr independentontractorasdesignated by USDA
onsiteduringall timesof productformulation,processing and packagingor
informationon obtaining PPB kplantinspectioncontact: Chief, Processed
Product®Branch,FV, AMS, USDA; Room0709S, 1400Independencéve.,
SW; WashingtonDC 20250;Tel.202720-5021;Fax 202690-1527.

All food components that are inspectedthg USDA shallbe subjectto periodic
reviewsamplingand evaluation. The USDiaispector shall selesampleunits
during production of contracts asdbmitthemto thefollowing addresgor
evaluation:

USDA-AMS-FV/PPB
Attention: DCIS

1400 Independence Ave, SW
STOP 0247, Roord726S
WashingtonDC 20250

The USDA inspector shalandomlyselect samplelsasedon productionvolume
andnumberof lots duringeachproduction. Foursampleunits of each item
producedshallberandomlyselected fronthat one production lot (fa@xample,
four pouches 09 bars/pouch or foysoucheof paste). The USDA inspector
shall ship thresampleunits to USDA at theddressabove ,andonesampleunit
to theapplicableUSDA/AMS field office,within five working days fronthe end
of the productioomonthand upon completion of all USDA inspection
requirements.Thesampleunits will be evaluatefor thecharacteristicef
appearance, odor, flavor, text@edoverallquality.

Contractor shall perform all necessatgpsto ensuregproductionmeetsall
requirementsof the CID and contractContractor shall provida certificate of
conformancéCOC) with eachot offeredto the governmenstatingthelot meets
all contractrequirementsln addition, thecontractor shalprovidea Certificateof
Conformance (COC) from the packagimgnufacturer statinthatthe packaging
materialmeetsthe specifications in CID AA-20358.

Inspectionswill be performedasspecifiedin the CID andEFP-1 to verify
conformanceo contractrequirements.Contractor igesponsible for providing
office andlaboratoryresourcegincludingtestingequipmenthecessarfor the
completionof inspectionduties.

In addition,Processe®roductBranchinspectorsill certify conformancéo the
United StatesStandard$or Conditionof Food Containers for th@econdarand
tertiary packaging, which includes defeafdabel, marking,or code.

The net weight of the cartons shalldeterminedy weighing eaclsampleunit
onasuitablescaletaredwith arepresentativemptycarton angrimary
packagingnaterials. Resultsshallbereported to the nearesgtam. The lot size
shall be expressed in cartons. The sampieshallbethe contents of one carton.
The individual net weight of a cartevith 9 feeding paste pouches shall be not



lessthan450grams. Theindividual netweight of asecondarygartoncontaining
onebrick-packpouch with 9 barshallbenotlessthan 500grams.This will be
doneon samplesselectedor productcharacteristics.

Finished product not equal to or betteanthe approvedproductstandardn
palatabilityandoverallappearancehallbe causefor rejectionof the lot.

Part 2 CONTAINER AND PACKAGING REQUIREMENTS

Section 2.1 General
This part provides the containgpecificationsaand requirements for packaging
materials.n Po uc h, 0 aRart, meaasitherthaprirhanypaskaging
for pasteasdefinedin Section7.1of the CID, or the brick-style pouchfor bars
asdefinedin Section7.2of theCID.

All packagingshallmeetthe USAID Branding/Markinggequirements

descri bed on USA Ifdthemarkirgbeguiredments Ar t wor k
specified below in Sections 2i2.8 is availablenthe United StatesAgency

for InternationaDe v e | o p(WRAID) welssite. SeePart3, References.

Section 2.2 Containers And Materials

A. All containers and packaging shall tenstructedo meettherequirement®f
the Food and Drug Administration (FDA) fsafe contacivith the packaged
product.Thecontractorshall obtain andmaintaindocumentatiorirom the
containeror packagingmaterial manufactureo verify thatthe containersand
packagingmnaterials useah this contractverein compliancewith the
Go v e r n regulatbrgegjuirements$or safecontactwith food productsas
requiredin the MasterSolicitation,Part3, Section ANumber3.

B. Questiongoncerninghe containersand materialsshouldbe directedto:
USDA/FSA/DACO
Room5755i1 South Bldg, STOP 0551
1400 Independence Avenue SW
Washngton, DC 202560551
ATTN: Packaging

C. If the contractopurchasepackagingand container ingredients from
a foreign country and/or the package and contaimaarsufactured
in aforeigncountry,the packageandcontainelSHALL NOT display
countryof origin labeling. Phrases including, but nianited to,
A Ma d fNameaof ForeignCo u ntorry |JAd® r fNdmeoft o f
ForeignC o u n tarestrictly prohibited.

D.

Section 2.3 Primary Pouch Requirementsand Examinations for Paste
A. Theprimarypouchrequirematsandexaminationsre specified in Section 7 of
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Section 2.4
A.

Section2.5
A.

EFP2

the CID.
Forlabelingof primarypouchpackage See Exhibit A

Primarypackagingshallhavea codeto indicateproductionlot.

Secondary Packaging for Paste

Secondaryackaging Nine pouchesf paste shall be packaged in a white
click-lock paperboard cartaronstructewf 26 point (or equivalent)
paperboard.Insidedimensionshallbe nominally 7 inchesin lengthby 5
inches in width by 21/4 inches in depth.

Labelingof Secondaryackagéd SeeExhibitB. Thelabelingontheside
panelshallincludethe USDA contractnumber dateof manufacturebestused
by dateandlot number. Thefront panelshallcontainthewords,ii T hproduct
isnottobesoldoe x changed. 0

Tertiary Packaging(Corrugated Fiberboard Shipping Containers) for Paste
Corrugated-iberboardshippingContainers (Shipping ContainérShall be
based on thdimensionf secondary packag8hippingcontainer size will be
depemlent upon final size of secondgrgickaging, not to exceed 40 Ibs. per
box.

Theshippingcontainersmaybe pre-printed,printedon line, or a pre-printed
labelmaybe affixed to the box.

Shipping container labeling SeeExhibit C. The outer shipping container

shallincludethe statementfi T hProgductis NottobeSoldorEx c hange d.

Weightmustbe statedn KilogramsandLbs.

The shipping containeshallcomplywith thefollowing unitization
requirements:
(1) All shipmentof packagegroductsshall be unitized (palletized and stretch
wrapped).
(2) Pallets shalbe:
a. Constructedo facilitatethe safehandlingandtransportatiorof the
packagegroduct,asaunit, withoutlossor damage.
b. 48 X 40 inches, fouway orpartialfour-way, andreversibleor
nonreversible flush stringer.
c. Suitable for use in thehipmentof food products.
(3) Plasticstretchwrap shallbe:
a. Constructeaf aplasticfilm whichis to be stretchedrainimum  of
50 percentbeyondits original lengthwhenstretchedaroundthe
palletload.
b. Appliedastightly aspossiblearoundall tiers of the palletized
shipping containers. The&hippingcontainershall beheldfirmly in

0



Section2.6
A.

Section 2.7
A.

EFP2

placeby the stretchwrap.
(4) Palletloadsshallbe:
a. Stackedn suchawayasto minimizetheamountthatshipping
containeroverhanghe edgesf pallets.
b. Blocked andoracedor otherwiseloadedinto the conveyance in a
mannerthatpreventsshifting duringtransit.

Shipping containers shall Inearkedto showthe maximumsafestacking
height.This shouldbe expressedsfollows: i D oot stackabove _tiersper
pallet,  palletsh i g lhis thieresponsibilityof the contractor in cooperatior
with thecontainemanufactureto determinehe safestackingheight.

Primary PackagingRequirementsfor Bars

The primarypackagédor the barsshallbe a polyolefin shrinkfilm thatis shrink
wrappedjn athin monolayemwrapto provide low level protection and will be
appliedto eachindividual bar. The shrinkfilm shall bedeterminedy the
manufacturer.

Nine shrinkwrappedbarsshallbe packednto avacuumpackedorick style
pouch. Theequirementsor the brick stylgpouch are specified in Secti@rof
the CID.

Each pouch shall be clearly printedstampedin amannerthat does not
damagehe pouch,with afood compatible, permanebtackink, or otherdark,
contrastingcolor, which s free of carcinogenielementsor ingredients. The
informationshall be located on the body of the pouch opposite the fin seal
not closer than 1/16 to any seal. H@ncontact type printer is used, the
informationmaybe located anywhem@n the pouch (in one complete print),
exceptthefin sealfaceandtheclosuresealarea.

Primarypouchpackagingshallhavea codeto indicateproductionlot.
Pouch labeling requirements28 (Rice Bar) SeeExhibit D

Pouch labeling requirements29 (Wheat Bar} See Exhibit E

Secondary Packaging for Bars

Secondaryackaging Shallbeawhite click-lock paperboard carton
constructedf 26 point (or equivalentpaperboardInternaldimensionshall
benominally: 5.25inchesin lengthby 2.5inchesin width by 1.875inchesin
height.Onebrick (containing9 bars,3x3 configuration,vacuumsealed}o be
insertednto a cartorandclosed.

Secondarypackagindabelingrequirement#\-28 (Rice Bar)} See Exhibit F.
Thelabelingonthe sidepanelshallincludethe USDA contrachumber date of
manufacturebestusedby dateandlot number. The front panel shall contain



t he words, fTthhesoldge xcdhiamnged. oot

C. Secondarypackagindabelingrequirement®\-29 (WheatBar) - See Exhibit
G. The labeling on the side pars#lallincludethe USDA contractnumber,
date ofmanufacturebest used by date and lot number. The front panel shall
containthewords,i T hproductisn ot t o be sold or exchang

Section2.8 Tertiary Packaging(Corrugated Fiberboard Shipping Containers)for Bars

A. CorrugatedriberboardShippingContainergShippingContainer) Shallbe
based on thdimensionf secondary packag€ontainersizewill be
dependent upon final size of secondaajtern,notto exceed0 Ibs. percase.
Bulk pack the 9 bar bricks icartons into shipping container.

B. Shipping containersiaybe preprinted,printedon line, or a pre-printedlabel
maybe affixed. Container labeling-28 (Rice Bar) See Exhibit H .The
outercontainershallincludethe statementii T hPiroductis Not to be Soldor
E x ¢ h a nWegghtmust bestated in Kilograms and Lbs.

C. Shipping container labeling-29 (Wheat Bar} SeeExhibitl. Theouter
container shalincludethe statementfi T hPiroductis Not to be Soldor
E x ¢ h a nWedghtmust bestated in Kilograms and Lbs.

D. Shipping containers shalbmplywith the following unitizatiorrequirements:
(1) All shipmentof packagegroductsshall be unitized (palletized and stretch
wrapped).
(2) Pallets shalbe:

a. Constructedo facilitatethe safehandlingandtransportatiorof the
packagegroduct,asaunit, withoutlossor damage.

b. 48 X 40 inches, fouway orpartialfour-way, andreversibleor
nonreversible flush stringer.

c. Suitable for use in thehipmentof food products.

(3) Plasticstretchwrap shallbe:

a. Constructedf aplasticfilm whichis to be stretchedminimum of
50 percentbeyondits original lengthwhenstretchedaroundthe
palletload.

b. Applied astightly aspossiblearoundall tiers of the palletized
shipping containers. Th&hippingcontainershall beheldfirmly in
placeby the stretchwrap.

(4) Palletloadsshallbe:

a. Stackedn suchaway asto minimizetheamountthatshipping
containeroverhanghe edgesof pallets.

b. Blocked andoracedor otherwiseloadedinto the conveyance in a
mannerthat preventsshifting duringtransit.

E. Shipping containers shall Imearkedto showthe maximumsafestacking

height.This shouldbe expresseasfollows: i D oot stackabove _tiersper
pallet,  palletsh i g lhis tiieresponsibilityof the contractor in cooperation
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with thecontainemanufactureto determinehe safestackingheight.

Part 3 References

USAID Graphic Standards Manual
http://www.usaid.gov/branding/gsm.htmi
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Pation
Ration Size

Composition of A-20 by Pgrtlion Size
aily

No. of Tubes 9 1
Energy(kcal) 2324 258
Weight 450 50
Protein(Nx 6.25)11.0@&s%gramweight
Fat 30.00as%gramweight
Carbohydrate 51.00as%gramweight
Vitamins(added):
VitaminA (ug) 1266 140.7
VitaminD3 (1U) 400 44.4
VitaminK (ug) 100 111
Vitamin E (1U) 30 33
VitaminC (mg) 280 311
VitaminB1 (mg) 18 .20
VitaminB2 (mg) 1.8 0.20
VitaminB6(mg) 2 0.22
VitaminB12 (pg) 25 2.8
Niacin (mg) 12 13
FolicAcid(ug) 400 44.4
Pantothenatémg) 7 0.8
Biotin (1g) 50 5.5
Minerads (added)
Calcium(mg) 600 66.6
Phasphorous (mg) 1000 111.1
Sodium(mg) 400 44
Potassiunimg 1849 205.4
Chloride(mg 2900 322
Magnesiunimg) 200 222
Manganeséng 05 0.06
Iron (mg 180 2.0
Zinc(mg 22 2.4
Copper (ug) 09 0.1
lodine (ug) 100 11.1
Chromium (ug) 25 2.8
Selenium(pug) 40 4.4
3
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USAID

FROM THE AMERICAN PEOPLE

A-20

High-EnergyNutrient DenseFood
9 Readyto-EatPastein-Tube

Alimentriche en élémentsnutritifs
et ahautevaleurénergétique
9 PateenTubePrétea Consommer

Net Weight:4509/980XKilo/2324 kcal

Thisproductin not to be sold or exchanged.
Ce produit ne peut étre ni venduni échangé.

VendorContractno.: (CodeNo.)
Date of Manufacture:(month,year)
Bestusedbydate:  (month,year)
Lotno.: (XXXXX)

Cirections for use:

To be eaten directly from package.
Cirink clean water when eating this
product. Nar su
than & months of age.

ble for children less.

Store in a dry glace, preferably
shielded from direct sunlight

Fabricant: ( redte)
Datedefabrication: (moisannée)
Aconsommerde

préférenceavant: (mois,année)
N (XXXXX)

“onseils d'utilisa
er dvectement de
iballage. Boire d'eau lors de la
consemmation de ce produit
Ciéconseillé aux enfants de mains

cion.

de & mois.

Conserver dans un endroit sec ec
de pref
du solel.

e a labri de la lumiére

FTd03d NYIIEIWY FHL WTHd

.

:
j

» Tearoff tab of package and squeeze
bite size contents into mouth.

» Once package is openadnsume

in oneday.

» Not suitablefor childrenless than 6
months of age.

» Détacher la languette giresserle
contenudans la bouche.

» Unefoisouvert consommer dans la
journée.

» Déconseillé aux enfants de moins
de 6 mois d'age.

aimvsn
i
.%\%f

Cantents: Malredextrin, sogbean o,
sugar, non-fac dried milk, whey protein
tion, cream powder, lecithin,
isolate, vitamin and mineral
scarbyl palmicare and BHA
ant. artificial color (FUEC
yellow 146, red #40 and blue #1 lakes)

Protein (N« .25 11,00a % gram weight
Fat 30,0005 % gram weight
Carhohydrate 51,000 % gram weighe

Coes not contain any meat or animal
products other than non-fat dried mils,
Cinly vegersble oils used

Ingrédients: Malerin 100, huile e soja.
sucre, lait écréme en poudee, concentre
de protéines de lactosérum, créme en
poudre, lecithing, isolat de proines de
pois, pre-melange de visamines et de
mineraux, sel. palmitace dascartyle er
BHA (antioxpdant alimentaire), et
coulesr articelle (jaunc # & rouge # 40
et bleu #1 lacs, alimentaire FD'&C)

es 11,00z pour 100 grammes

Lipides 30,005 pour |00 gramimes
Glucides 51,007 paur 100 grammes

MNe contient pas de produits 3 base de

viande ou d'origine animale autres que le
en poudre.

s végetales sont utilisges.

uianed xogebexoedliepuodas 0z-v - 9 1qiyx3



Exhibit C - A-20 Tertiary PackageMarkings (Corrugated-iberboardShippingContainer)

FROM THE AMERICAN PEOPLE

A-20

Emergency Food Product
This Product is Not

to be Sold or Exchanged

Contains(X) Boxesof 450 GramsDaily Ration
Total Weight:(X) Kilograms(X) Lbs.
Net Weight:(X) Kilograms(X) Lbs.

Vendor Contract Number: Bestlf UsedBy Date:
Date of Manufacture: Lot Number:

Vendor Contract Number:
Date of Manufacture:
BestIf UsedBy Date:

EFP1 Lot Number: 13



Composition of A-28 by Portion Size
Daily Portion
Ration Size

No. of Tubes 9 1
Energy(kcal) 2249 246
Weight 500 55.5
Protein(Nx 6.25)11.0&s%gramweight
Fat 30.00as%gramweight
Carbohydate 51.00as%gramweight
Vitamingadded):
VitaminA (ug) 1166 129.6
VitaminD3 (1U) 400 44.4
VitaminK (ug) 100 11.1
VitaminE(IU) 30 3.3
VitaminC (mg) 280 31.1
VitaminB1(mg) 1.7 0.19
VitaminB2(mg) 1.8 0.20
VitaminB6(mg) 2 0.22
VitaminB12(pg) 25 2.8
Niacin(mg) 12 1.3
FolicAcid (ug) 400 44.4
Pantothenatémg) 7 0.8
Biotin(ug) 50 5.5
Minerals (added:
Calcium(mg 600 66.6
Phogphorous (mg 1000 1111
Sodium (Mg 400 44
Potassiun{mg 1849 205
Chloride (mg 2900 322
Magnesiun{mg 200 22.2
Manganesémg 05 0.06
Iron (mg) 17 1.9
Zinc(mg) 18.5 2.1
Copper(ug) 0.9 0.1
lodine(ug) 100 11.1
Chromium (ug) 25 2.8
Seleniunfug) 40 4.4
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Composition of A-29 by Portion Size
Daily Portion
Ration Size

|

No. of Tubes 9 1
Energy(kcal) 2215 246
Weight 500 55.5
Protein(Nx 6.25)13.5Gs%gramweight
Fat 16.50as%gramweight
Cabohydate 57.00as%gramweight
Vitamingadded):
VitaminA (ug) 1166 129.6
VitaminD3 (1U) 400 44.4
VitaminK (pg) 100 11.1
Vitamirg(1U) 30 3.3
VitaminC (mg) 280 31.1
VitaminB1(mg) 1.7 0.19
VitaminB2(mg) 1.8 0.20
VitaminB6(mg) 2 0.22
VitaminB12(ug) 25 2.8
Niacin(mg) 12 1.3
FolicAcid (ug) 400 44.4
Pantothenatgmg) 7 0.8
Biotin(ug) 50 55
Minerals (added:
Calcium(mg 600 66.6
Phoghorous(mg 1000 111.1
Sodium (mg) 400 44
Potassiun{mg 1849 205
Chloride (mg 2900 322
Magnesiunfmg 200 22.2
Manganesémg 0.5 0.06
Iron (mg 17 1.9
Zinc(mg) 18,5 2.1
Copper(ug) 0.9 0.1
lodine(pg) 100 11.1
Chromium (ug) 25 2.8
Seleniunfug) 40 4.4

3

o]

oouorgyoxd |}

oOp I UOFHNBI B

op ey *

Je1U0))

NCP

:9)ep ou

IR

-Joqiened

1oenUOD
JowIwosuo))

' JgagpHratmalIed
moe MY ¢ 10
SIUQWIQ[Y U AYOLI JUWI[Y
aqnL
-u1-9)sedPRH0)-Apeay

-V

F1d0O3d NVIIHIWY FHL WOYd

I:EI

I\ - *f

3 N aivsn s
W weié, 1

yonod 6<¢-V - d Mqryxy

M Ay —



Id43

9T

Vendor Contractno:  (Code No)

Date of Manufacture: (month, year)
Best used by date: (month, year)
Lot no.: (>o0xxx)

Ciirections for use:

To be eaten directly from package or
mixed with clean water to make
porridge. Drink clean warer when
eating this product. Not suitable far
children less than & months of age.

Store in a dry place, preferably
shielded from direct sunlight.

Fabricant: (n” code)
Date de fabrication: (mois,année)
A consommer de

préférence avant: (mois,année)
N’ lot: (>000¢x)

—onseils d'utilisation:

Consommer directement de
I'emballage ou mélanger avec de I'eau
pour faire du porridge. Boire d'eau lors
de la consommation de ce produit.
Déconseillé aux enfants de moins de

& mois.

Conserver dans un endroit sec et
de préeférence a I'abri de la lumiere
du soleil.

Ml welth
Cnoe mbe

fants 3o melns de A mels.

Contents: White rice flour, sugar,
potato flour, oat flour, partially

hydrogenated soybean oil, cream powder,

maleodexerin, whey protein concentrate,
non-fat dried milk, pea protein isolare,
vegetable ails, vitamin and mineral
premix, salt, lecithin, mixed tocopherols
and BHA (food anti-oxidants)

Praotein (M x 6.25) 12,00 as % gram weight
Fat 16.00 35 % grant weight

Carbohydrate  60.00as % gram weight
Coes not contain any meat or animal

products ather than non-fac dried milk.
Only vegetable oils used

Ingrédients: Farine blanche de riz,
sucre, fécule de pormmes de terre. farine
d'avaine, huile de soja partiellerment
hydrogenée, creme en poudre, maltrin
100, concentreé de protéines de
lactosérum, lait écréme en poudre, isclat
de protéines de pois, huiles vegetales,
pré-mélange de vitamines et de
minéraux, sel, lecicthine, meélanges de
rocophérols, er BHA (antioxydant
alimentaire)

Protéines 12,00 g pour |00 grammes
(N x 6.25)

Lipides 16,00 z pour 100 grammes
Glucides 60,00 g pour 100 grammes

MNe contient pas de produits & base de
viande ou d'origine animale autres que le
lait écreme en poudre.

Seules des huiles vegétales sont utilisees.

USAID

FROM THE AMERICAN PEOPLE

A-28

High-EnergyNutrient DenseFood
9 Readyto-EatBars

Alimentriche enélémentsnutritifs
et ahautevaleurénergétique
9 BarresPréteaConsommer

Net Weight:5009/9846K/2249kca

Thisproductin not to be soldor exchangec
Ce produit ne peut étre ni venduni échangé
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